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1 THE COMPARISON OF THERMAL ABSORPTION RATE 
WHEN SUGAR AND OTHER ALTERNATIVES DISSOLVE 

2 SUGAR 

3 ISOMALT 

4 MALTITOL 

5 LACTITOL 

6 SORBITOL 

7 MANNITOi, 

8 XYLITOL 



(57) Abstract: A multi-layer confectionery product containing at least two different domain which respectively comprise 
different food sweeter bases, wherein at least one domain contains mainly and respectively edible sugar- free sweeter base, so 
said different domain can further compose edible extract of plant and flavoring agent. The confectionery product provides 
various mouth-feeling and taste to appeal consumers. 
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